
Mesa is the Ottoman Turkish word to describe the onset of evening.
In Spanish, it is the word for table,

while in Greek, “ela mesa” is an invitation to come on inside.

Mesa Kitchen & Lounge is a fusion of all three,
brought to you in a hospitable setting in North London.

On the menu is a range of Turkish food cooked by our expert chef on
a traditional charcoal grill, in addition to continental dishes and old

favourites like burgers and steaks. These are immaculately prepared with
the freshest ingredients and perfected with our homemade sauces – all our 

own homemade recipe.

The fully-stocked bar serves a selection of delicious cocktails and fine wines 
for you to sample, as well as other alcoholic and non-alcoholic staples.

Your meal is served at a magnificent venue in Southgate. Pick a mesa inside 
and you can soak in the mix of Orientalist themes all around you with plenty 

of comfortable seating. Meanwhile, the outside is composed of an
all-weather secret garden complete with its own serving bar where you can 

enjoy your meal and even smoke if you wish.

Ela Mesa!
We can’t wait to serve you some of the delights

of the Turkish and Mediterranean cuisine.

/MesaKitchen /mesa_kitchen/

www.mesa-kitchen.com

@mesakitchenn14



Starters

Houmus 5.50
Chickpeas and tahini purée with lemon juice, garlic,

and olive oil served with warm bread.

Grilled Sucuk 5.95
Grilled sucuk with caramelized onions and warm bread.

Imam Bayildi (Ratatouille) 5.95
Baked aubergine in tomato and mixed veg sauce

served with warm bread.

Feta Samosas  V 6.55
Stuffed filo pastry with feta cheese spinach and pine nuts 

served with side sweet chilli sauce.

Grilled Asparagus 7.95
With turkey beckon topped with hollandaise

sauce and olive, caper oil.

Scallops 7.95
Pan fried scallops in garlic butter served with dry apple slice, 

crispy turkey bacon, crotons topped with truffle oil. 

Crispy Calamari Salad 7.45
Breaded calamari with mint and coriander salad

served with garlic mayo dip.

Crab Cake 7.95
Mix of white crab meat, diced potato, spring onions, coriander 

topped with olive and caper oil.

Tiger Prawns 7.95
Grilled tiger prawns topped with ginger, lime and mix veg sauce.

Grilled Veg Stack 6.45
Layers of grilled aubergine, courgette, onions,

pepper and tomatoes topped with sharmula sauce and
parmesan cheese shavings.

Falafel 5.90
Mix of chickpeas and veg served with tahini sauce.

Chicken Liver 6.90
Pan fried chicken liver in soya sauce and pomegranate bits 

served with sourdough bread. 



Charcoal Grills  

Lamb Shish 11.90
Grilled marinated lamb cubes served with buttered mixed veg 

and side home made chilli                                                                          

Chicken Shish 11.50
Grilled marinated chicken cubes served with buttered mixed veg 

and side home made chilli

Mixed Shish 12.50
Grilled marinated lamb and chicken cubes served with buttered 

mixed veg and side home made chilli

Adana Shish Spicy 11.90
Grilled minced lamb served with buttered mixed veg and

side home made chilli

Mixed Grill 14.50
Grilled marinated lamb, chicken cubes and Adana shish served 

with buttered mixed veg and side home made chilli

Lamb Ribs 12.50
Grilled marinated lamb ribs served with buttered mixed veg

and side home made chilli

Veg & Halloumi Skewers 11.90
Grilled mixed veg and halloumi served with rice and

topped with balsamic glaze

Lamb Chops 16.90
Grilled lamb chops served with potato purée, buttered French 

beans topped with caramelized red onion gravy.



Mesa Specials & Salads

 Pan-Fried Sea Bass 12.95
Served with potato purée buttered spinach and
cherry tomato topped with olive and caper oil.

Salmon Fillet  14.50
Grilled salmon served with roasted

sweet potatoes wedges buttered spinach and cherry tomato
topped with olive and caper oil.

 Wild Mushroom Risotto Vegan 12.95 
Wild mushroom risotto with cherry tomato,

spinach topped with truffle oil.

Chicken Tikka Risotto  12.50
Chicken bits, mushrooms, creamy tikka sauce

topped with parmesan shavings.

Mussels & Chips   14.50
Mussels cooked in marinara sauce

served with chips.  

Chicken Tikka Salad 11.50
Grilled chicken tikka skewers with red chard salad sunflower 

seeds topped with feta cheese crumbs and
creamy yogurt and mayo dressing.

Goat Cheese Salad 11.50
Pan-fried   goat cheese with mixed leaf salad,

beetroot, roasted sweet potatoes, caramelized onion,
walnuts and house dressing.

Halloumi Salad 11.00
Grilled halloumi cheese, mixed leaf salad, dry figs,

caramelized onions and house dressing. 

Falafel Salad 11.00
Mixed leaf salad, cherry tomatoes house dressing

falafel and tahini sauce.



Homemade Burger

Set burgers

Make Your Own 9.50
Classic beef or chicken fillet burger with mayo salad tomato and side red cabbage slaw.

Mexican beef burger 14
Beef pate with guacamole and jalapenos,

salad, turkey bacon, onion rings, melted cheddar
served with side red cabbage slaw.

Salmon Burger 14.50
Mix of diced salmon with spring onions, coriander, red chillies 

salad and wasabi mayo served with side red cabbage slaw.

Roast burger 14.90
Rib eye cut with buttered savoy cabbage, caramelized onions, 

horseradish cream fresh topped with beef gravy served with red 
cabbage slaw.

Pulled lamb burger 14.50 
Slow roasted lamb shoulder in tomato sauce

served with salad and red cabbage slaw.

Goat cheeseburger 12.50
Goat cheese, Portobello mushroom,

caramelized onion, beetroot, mayo and salad
Served with red cabbage slaw.

Falafel burger 11.5
Mix of chickpeas and veg served with lettuce,

tomatoes and tahini sauce.

Melted Cheddar Cheese 1.5
Fried Onions 1

Melted Stilton Cheese 1.5
Portobello Mushroom 1.5

Caramelized Onion 1.5

Turkey Bacon 1.5
Tomato Relish 1

Halloumi Cheese 1.5
Onion Rings 1
Avocado 1.5

“ All our burgers and some selected dishes are cooked in the Mibrasa Charcoal Oven.
This unique style of cooking combines the features of an enclosed oven with the traditional characteristics of a BBQ.

This distinctive style of cooking, utilising the heat produced by the charcoal, maintains a high cooking temperature of 
1000 degrees Fahrenheit which greatly influences and enhances the flavours of the products being cooked. ”



Premium Steaks 

Sirloin Steak (300g) 18.00
Up to three weeks matured sirloin steak served with

French beans, mushrooms cherry tomatoes topped with
sharmula sauce and side of beef gravy.

T-bone Steak (400g) 21.00
Up to three weeks matured t-bone steak served with

French beans, mushrooms, cherry tomatoes topped with
sharmula sauce and side of beef gravy.

Rib-eye Steak (250g) 16.50
Up to three weeks matured rib eye served with French,

mushrooms, beans cherry tomatoes topped with
sharmula sauce and side of beef gravy.

Fillet Steak (250) 17.50
Up to three weeks matured rib eye served with

French beans, mushrooms, cherry tomatoes topped with
sharmula sauce and side of beef gravy.

Rump of Lamb 16.00
Pan-fried rump of lamb served with French beans, mushrooms,

cherry tomatoes topped with sharmula sauce and side of beef gravy.

BBQ Chicken Melt Stake 14.50
Chicken fillet steak with caramelized onion topped with bbq sauce 

melted cheddar cheese served with French beans, mushrooms,
cherry tomatoes topped with sharmula sauce and red cabbage slaw.

 - Mushroom and Peppercorn  -
- Blue Cheese Gravy -

- JD Gravy -
- Caramelized Onion Gravy -

- Diane sauce with Turkey Bacon -
- Red Wine and Onion Jus -

Any sauce for £2

Homemade Gravy Sauces

“ Steaks from the Mibrasa Charcoal Oven and 20 years experienced chef ”



Sides

Chips With Garlic Mayo 3.5

Cheesy Chips With Garlic Mayo 4

Zucchini Fritters With Yogurt Dip  4.5

Honey Glazed Baby Carrots  4.5

Beetroot/Sweet Potatoes Fries 5 

Buttered Spinach 4.5

Buttered Asparagus 4.5

Greek Salad 4.5

Mixed Leaf Salad 3.5

Mushrooms 4

French Beans   4.5

Potato Purée 3.5

Spicy Baby Potatoes 4.5

Cheesy Garlic Bread 4.5

Basmati Rice 3.5

Garlic Bread 4

Onion Rings 4

Red Cabbage Slaw 3.5

Assorted Mini Breads & Butter 4.5

Mac & Cheese 4.5


